This study is conducted to investigate the shelf life of pork rectum stored at refrigerated temperatures (1, 5 and 10℃). The pH of the boiled pork rectum (7.1±0.1) was slightly higher than that of the raw pork rectum (6.7±0.1). TBA value of the boiled pork rectum was higher than that of raw pork rectum. The TBA values of the raw and boiled pork rectum stored at 10℃ was rapidly increased at 4 days after beginning of preservation. The TBA values of raw and boiled pork rectum stored at 5℃ rapidly increased after 8 and 6 days after beginning of preservation, respectively. VBN values of both raw and boiled rectum preserved at 10℃ were maintained below 20 ㎎% for 8 days since the beginning of storage. Furthermore, it is preferred that the pork rectum was boiled for 20 minutes at 100℃ to restrain mesophiles, psychrophiles, and coliform bacteria effectively. Thus, the most desirable condition was when the pork rectum was consumed within 6 days and stored at 10℃.
나타났으며 (Fig. 2C) , 가열막창의 초기 b값은 9.9±0.1로 나타 나 (Fig. 2G) (Fig. 2D, H) . 
